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Soup: Cajun Shrimp & Corn Chowder – if you’re like me, you continue to 
enjoy soup in the warm months. I like how it fills me up so I feel full on less. This 
recipe takes advantage of abundant summer corn and zests it up with andouille 
sausage, Cajun seasonings and fun little shrimp. $25/qt, $40/2 qts. GF 
 
Entrée Salad: Chicken Apricot – a non-mayo based chicken salad with so many 
flavor components…sherry soaked dried apricots and a rosemary-honey mustard 
dressing, celery, almonds and of course, roasted chicken breasts. Delicious on 
croissants or crackers! $25/serves 2-3. GF  
 
Pot Pie: All of my pot pies are made with my flaky pie crust and the best 
ingredients. Homestyle Chicken is my tried and true standard – white chicken 
breast meat in a creamy gravy with green peas. $25/pie. French Chicken Bacon 
is a little more sophisticated than my famous chicken pot pie, but just as savory 
with mushrooms, carrots, peas, a hint of wine and a creamy gravy.$30/pie.  

Entrée: Linguine with Green Olive Sauce & Zesty Breadcrumbs –  fresh 
and bright, with a briny overtone, this pasta makes it easy to skip the meat.  $30 
serves 4-6. GF avail 
 
Side: Cauliflower & Brussels Sprouts Gratin – on the menu by request, this 
is a lovely, hearty side dish that marries two good-for-you veggies with a delicious 
cheesy sauce. $15 serves 4, $25 serves 10-12. Avail GF 
 
Dessert: Blueberry Pie – the best way to enjoy this beautiful summer fruit is in a 
single-crust pie, just bursting with bright sweet berries. $22/pie 
 
To order, email butterfieldgourmet@gmail.com, choose your items and pick-up 
day for the Preston Commons location. Please provide your cell number and place 
your order by NOON for pickup the following day. 
 
Pick up schedule:   Tuesday 3:30-?, Wednesday 3:30-? or Thursday 3:30-? at 8115 
Preston Rd, Suite 140, in the Cafe Gourmet on the Go shop. 
*All pies and quiche are available gluten-free. We do not operate a fully gluten-free kitchen and some cross-contamination is possible. 
 


